lenses used in the great tele-
e at the Paris exposition measure 49
. in diameter, and those of the
es telescope 40 inches, and the story
ir manufacture by M. Mantois will
E very good idea of the difficulties
%er of lenses has to contend with.
ucible of the proper capacity, hav-
Been bricked into the oven situated di-
y over the furnace—the mouth of the
e only being left exposed—is heat-
ery gradually for about 30 hours or
‘when it becomes white hot. It is then
dy to receive the glass producing sub-
s, These are thrown in, a small
ful at a time, and very soon begin
1bble and boil at a tremendous rate.
ere too much thrown in at once the
ure would boil over just like milk
e lost. To fill the crucible complete-
erefore, if itybe one of some
s nearly 24 hours. After it is filled
contents are allowed to go on simmer-
or another ten hours or so, at the end
hich time the erucible resembles a
it of frothy soapsuds.
to now it has been mere child’s play.
real heating has not begun. The fur-
‘being put in full blast, the tempera-
in the crucibles rises until it is some-
as much as 3,300 degrees Fahren-
At a temperature such as this the
ker may consider himself fortu-
if the bricks of the oven do not melt
the crucible itself crumble away.
ould no such catastrophe oceur, how-
‘the period of intense heating is con-
for from 20 to 30 hours, during
time small ladlefuls of the seeth-
liquid are taken out every few min-

and rapidly cooled. They have the

when cold of half glass balls, and

them is minutely examined with
magnifying glasses and in every

é! light to see whether it contains
‘So long as the smallest bubble
tected the heating has to bs con-

last, when all the specimens have

und to be perfectly free from air
_heat of the furnace is reduced,

the ﬁquid in the crucible is skimmed
Il the impurities which have risen
and are floating on the surface,

W beyxns one of the most difficult

composed are always tending to
mgm other whﬂt theh:an

|
|

: are found the s

stirring
and the whole boiling m e
lagain, :
When, however, the |

'ered to have been conﬁnﬂeii long

enough,
the crucible is allowed to cool very rapdly
for about five or six hours, until the sur-
face of the contents, being lightly rapped
with a piece of iron, gives forth a metal-
lic ring, Were the cooling to be continued
as rapidly as it had begun, the glass
would be so brittle thdt at the slightest
shock it would fly jinto 10,000 morsels.
The crucible is now,. &eretare, complete-
Iy walled up and is not allowed to grow
cold for at isast a fortnight and some-
times, when large lenses are in question,
for six weeks or more.

At last the oven is opened and the glass
is found lying. within the ecrucible in
lumps of varying size. :

1t is very seldom that more than half
of each of the blocks of glass taken from
the crucibles is free from filaments. The
thready parts are cut, chipped or ground
laway and the remaining lumps of pure
glass placed in clay molds and put in
ovens, the temperature of which is raised
to what is comparatively nothing (for
glass)—viz, about 1,500 degrees F. The
heat, in fact, must be sufficient to soften
the glass and make it take the form of
the mold. Should it be raised beyond a
certain point, so that the ghus becomes
fiuid once more and boils, all is lost.

After it has been molded and cooled,
with the same precautions as were adopt-
ed in the first instance for the crucible,
the lens is roughly polished on the edges,
| examined with greater care than ever,
and, if found free from flaws, is finally
 handed over to the optician to be polished
and made ready for the

A large lens, it will be elear from what
precedes, can only be made from a large
block of pure glass, and it is not every
day that large enough blocks can be ob-
tained. Lenses, for instance, of a diam-
eter of 49 inches weigh in crown glass

! when completed over 700 pounds and
| cost $15,000.—Pearson’s
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To-Gay's Arrivale 4 and Recelpts. |

| Sch. Lizzie M. Stanwood, Georges, 200
bbls. salt mackerel. |

Sch. Olympia, Georges, 80 bbls, salt
mackerel.

Sch. Procyon, La Have Bank, 40,000 1bs.
fresh cod, 1000 lbs. halibut, 100,000 lbs.
hake.

Sch. Richard T.ester, Bacalieu Bank,
5000 1bs. cod, 3000 Ibs. halibut, 6000 (bs.
fletched halibut.

Sch. Clara, seining.

Sch. Veteran, seining.

Sch. Two Forty, seining,

Sch. Freedom, seining. !

Sch. Edith: mwhon, here for ice.
Vessels Salled.

Sch. Preteptor, halibuting.

Sch. Senator, halibuting, :

Sch. Lawrence A, nunroo. Gmﬂ
| Bank. #

Sch. George Edmunﬂs.nm ‘

Sch. Harvard, seining. -

Sch. Edward A. 1

Sch. Mntthmw

| erel.

from deck, east of &mmﬂw

‘large and $2.37 1.2 for medinm.

! Splitting prices, large cod, $1.60;
dinmda, $1.15; snapper do., 40 ota. ; emt.

‘ 81 15; snapper do., 40 cts.; hamgk,cbm.
| hake, 90 cts.; pollock, 60 ots.

‘ Western B and Banguerean ood,
81.50 for large, $1.00 for mediums.

} Outside sales Bank cod, $2.05 per owt.
foIr{ large and $1.60 for mediam,

ips cod, $3.50 per cwt. for large,

for medinm and $1.50 for snappers. e3¢
Georges halibut, 9 cts. per Ib. ngm; #

| through. '

Bank halibut, 9cts. per 1b. for white, 5 i

| cts. for small and 3 cts. for large gray.

Fresh mackerel 4 cents apiece.

Georges salt mackerel, $10 1.2 per bhl
for large and $8 1-2 for medium.
bbll,.ay of Fundy salt mackerel, §9.25 pe £

July 31—Ar., sch. Cavaire, 8000 haddock,
20,000 eod, 4000 hake, 5000 pollock.

Sch. Boyd and Leeds, 10,000 cod, 8000,
pollock. ‘
Sch, Mary Cabral, 24,000 haddock, 10,000
ced, 4 swordfish.

Steamer Quartette, 23 swordfish.

Sloop Venus, 7000 haddock, 4000 cod,|
3000 pollock.

coich. Distant Shore, 700 haddock, 200
Sch. Nickerson, 10,000 cod, 5000 pollock.
th. Veteran, dragging, 200 fresh mack-
erel.

Sch. Henrietta G. Martin, 15,000 had-
dock, 8000 cod, 1500 pollock.

Sch. Mattakeesett, 8000 haddock, 15,000

Bostos. g
i

{ cod, 10,000 pollock.

Sch. Fitz A. Oakes, 6000 haddock, 2000
cod.
Sch. Susie Hooper, 260 bbls. salt mack-

Haddock $2 25, large cod $2 50, small do.

$1.25, pollock 6v cts.
i

mmumm

m nmnsa :

To-0ay’s Arrivals and Reoeipts.
Sch, James A. Garfield, Georges, m .
bbls. salt mackerel. .
Sch. Lizzie M. Center, Goorles,xmbbll.
salt mackerel. ;
Sch. William . Cross, Georges, 210,
' bbls. salt mackerel. ]
' Sch. Arthur D. Story, Georges, 260 bbis.
salt mackerel.
{ Sch. Lena and Maud, Georzu,aﬂo
' bbls. salt mackerel.
. Sch. Iolanthe, Georges, 73 bbls. salt
mackerel.
| Sch. Monarch, Georges, 65 bbis. salt
. mackerel.
Sch. Edith M. Prior, La Have B&nl
130,000 1bs. fresh mixed fish. :
| Sch Virgmia, Grand Bant, mm 1bs

cod.
‘l 00zch Mary F. Chisholm, Rips,

|
{| Sch. Dido, Grand Mﬁuf ‘
“130,000 1bs, cod.




sein
. Devine, reining. |
. Giles, seining.
F. Whitten, Grand Bank.
d, seining. p
a, Georges.
thia, Grand Bank.
Emerson, seining.
s M. Stanwood, seining.

To-aay’s Market.

, $3.50; medium do., $2.50;
wlbank cod, $2.00; medium
dory handline cod, $2.25;
$1.75 ; handline cod canght
east of Cape Sable, $3.25 for
1 $2.37 1.2 for medium.

prices, large cod, $1.60; me-
5: snapper do., 40 ots. ; ousk,

) ots.; pollock, 60 ots.

large, $1.00 for mediums.

and $1.60 for medinm.

and $1.50 for snappers.
halibut, 9 cts. per .Ib. right
and 3 cts. for large gray.

$8 1-2 for medium.
dy salt mackerel §8 50, per

f ‘ erel, 4 1-2 cents apiece.

Boston.
Ar., sch. Frank Foster, 90

Cabral, 8000 haddock, 15,000

. M. Littleﬁeld 8000 haddock,

ellie G. Adams, 4000 haddock,
2000 cod.

V2 G. Powers, 30,000 haddock,
d, 15,000 hake, 1000 pollock, 4000

« A. Morse, 2000 haddock, 7500
hake.

iie & Delmar, 138 bbls. salt
000 medinm, freshimackerel,
inerva, 16 bbls. mediom fresh

onna, 160 bbls. salt mackerels
um fresh mackerel.

ondik-, 10 swordfish.

. Grace Choate, 63 swordfish.

s $2; large cod, $2.25; small do.,

of Trade prices, large handline |
Georges, $3.25; mediam, $2.37|

r do., 40 ots.; haddock, €5 ots.;
Bank and Banguereau cod, L
es Bank cod, $2.05 per owt. |

d, $3.50 per cwt. for large, $2.50 |

ﬁt.!)cts. per 1b. for white, 5 |

salt mackerel, £10 1.2 per bbl.

Drinan, 5000 haddock, 7000 |
' A. Whalen, 20,000 haddock,

.25; halibut, 15 cts.; mackerel, 7 |

fish, 8 1-2 cts.

Good Trip.

Edith M. Prior arrived.
nk this morning with'a
‘pounds of fresh fish, =

“?
fare

of Fundy.

_ Since our last report, several seiners
have arrived with fares aggregating 1578

barrels of salt mackerel, all but one of |

the trips being from Georges. Schs. Lena
and Maud and Lizzie M. Center have over

300 barrels each, while most of the other |

vessels have good fares.

' The fleet report that the schools on :
Georges are now pretty well broken up, |
‘and with the exception of one day no ﬂlh !

have been taken for a week. |
- The little schooner Mary Emarmn. !
,Om’rhm H. Martin, made a record-
' breaking trip on Tuesday. She sailed |
from here at 11 o’clock on the forengom |
of that day, and at 2.30 o'clock was
back at Fort wharf with a fare of 70
barrels. of fresh mackerel, which she
caught seven miles southeast by south
from Eastern Point. Capt. Martin re-
ports that he did not get the whole of the
school, and that several schools were
seen. W. W. Wonson bought the fish at
4 1-2 cents apiece.
Sch. Madonna, which was towed fo this
mrtfmm the Isles of Shoals Tuesday
afternoon, went to Boston to market h@r
fnsh fish. .. .
Pleiades arrived at Provincetown
! with 40 bbls. salt mackerel. '
. Sch, Leander F. Gould arrived at Prov-
mvown this forenoon with 210 barrels
61‘ salt mackerel.
q:xita a fleet of seiners are now gather-
;lm, the Bay of Fundy and chances are
hat the flet now in port will go that
At Boston to-day are schs. Minerva, 16
barrels fresh mackerel from Race Point;
Madona, from Bay of Fundy, 30,000 fresh
 mackerel, and Mertie and Del from
Georges, with 138 barrels salt erel
and 5000 fresh mackerel in count. New
.’!xuh mackerel brought 6 and 7 ceuts
apiece, the fare of sch. Madona being sold
ie 6 cents each.
The Bay of Fundy fleet are now finding
,m to the eastward of Mt. Desert Rock.
i The fare of salt mackerel of sch. Wm.
"H. Cross sold to Fred Bradley at $850|

_per bbl. ol

1257

{ 700 cod, 800 pollock.

usry Emerson, lhoro, 18 b

fresh mantarel .

“Sch. Georgie Campbell, Buﬂ!eu Ba:k,

-35,000 1bs. halibut.

Msm Addie M. Story, Georges, 25 eoonn
Sch. D. L. Trafton, Rips, 35,000 1bs. cod.

Vessels Salled.

Sch. Grayling, seining.
Sch. Emma E. Witherell, Grand Bank
Sch. Margaret Mather, seining. g

Sch. Monarch, seining.
Sch. Oceanus, swordfishing.
Sch. Mary Cabral, shacking.
Sch. Volant, shacking.

Sch. Mary Emerson, seining.
Sch. Pluribustah, seining.
Sch. lﬂnnd:. salning.

mammmmi

from deck, east of o-p-g-w.m |
annlaformam‘ h

dium do., $1.15; mppardo-.ﬁuﬁ. Olﬂ. '
't—ﬂ.mdo-.loeh. WM&*
hake, 90 ots.; pollock, 60 ots. i
‘Western Bank and Banquerean cod, |
M!orhxze,tloom:nedmm !
Outside sales Bank ood.”ﬁygm
tothmnndileotormedim e '
m?ﬂﬁod.t&lsgn owt. for large
medium an for snappers.
. Georges halibut, 9 ots. per [ib. right | ¢

Bank halihut. 9cts. per 1b. for white, 5 |
ots. for smalland 3 cts. for large gray.
mﬁvoﬁ Fundy salt mackerel $8 350, per

Fresh mackerel, 5 1-2 cents apiece. '

~ Georges salt mackerel, $10 1-8] per w.
for hrgo and $8 1-8jfor medinm. ,

'In... Sk
Ang 2—Ar., sch. Olympia, 300 haddoet.

Sch. mmhﬂ,mmm&»whimm
mackerel.
Soh. Eddie Minot, 25 bbls. fmh m :




